APPETIZERS, SALADS & SOUPS

C/nef—cmfted starters, fres!v seasomzf s:zfac[s, and kouse—m&de soups

APPETIZERS

WARM BREAD BASKET 6
FP‘ES.IJ bd»&éc{ artisan bread SGWBQY Warm Wffb EH?‘OPE&IM bt{ffﬂ.“ & Efacksed Sd!r.

JUMBO SHRIMP COCKTAIL 20
Chilled jumbo sf::rimp served with bousemade Bloody Mary coc]qaif sauce.

JUMBO CRAB COCKTAIL 25

Sweet, jumbo fump crab meat, lemon-chive Vinaigrette, and dz‘jonnzz:’se.

MARYLAND CRAB CAKES 24

Two Pan—sezzrecf fump Ci"ﬂb C@I(?S .‘i‘&.i“"ﬁ)t?dT Wff;} roasted' SHCCOfﬂSIiJ, sweet corn Eeum’e bfamc dnd cf[anrra—[fme crema.

POINT JUDITH CALAMARI 19
L{gbt{ry frfed, served with red curry and lemon.

COCONUT SHRIMP 22
CJ"fSP)I coconut sbrfmp served with pfneapp[e—cbit’i ponzu.

FRENCH ONION & CAVIAR DIP 18
Sewed with bouse-made chi ps.

BAKED GOAT CHEESE 17
Creamy ba.f@d goat clzJeese, roasted garffc, olive o:‘[, mpenade, served with crostini.

MILLION DOLLAR DEVILED EGGS 18

Served’ with candied Eacon, Efacksea m!r, chives and smol'\ed trout caviar.

WAGYU EN CROUTE* 24
Japanese m.fﬂ&é:read toast, beech mushrooms, was@-éacm jam and Gruyere.

WAGYU SLIDERS" 18
Three Wagyu beef s[z’c{ers} wkis@—édcm jam and Gm)e‘ere.

SPICY FETA DIP 15

Served with warm pita.

BEE}-’ CARPACCIO" 24

Tkin{ y sliced tenderloin with arugula, tomatoes, capers, shaved pecorino and roasted gar[ic aioli.

SALADS & SOUPS -

FIRE BLACK & BLUE 26
Spring frems, Hac/gmd stea/t, blue cheese crumbles,

roasted articho es, bacon, served with smofg stone
ground mustar dress.r’ng.

STEAKHOUSE WEDGE 18

Bafg)r iceber 5 blue cheese Cmméles, bacon, tomatoes,
roasted re peppers, Parmesan crisp; served with Rogmfort
ressing.

TUSCAN CAESAR 18

Romaine, shaved Parmesan, éa[mmr'c, towmatoes,
roasted red peppers, Parmesan crisp; served with sun-
dried tomato-Caesar dressfng.

ADD TO ANY SALAD

FRENCH ONION CROCK 10 ® LOBSTER BISQUE

CRISPY COCONUT SHRIMP SALAD 24

SPr.r'ng freem, cr?bgy coconut sf:rr'mp, mango,
davoca o,[(;';wf— jalapeno mfm,
served wit Passfoﬂfmit-tequifd vinaigrette.

MEDITERRANEAN HORIATIKI 16

Vine tomatoes, mcméers, Kalamata o[f'ws,
red onions, bell peppers, oregano, fem, served with

rea’ wine vfna{grerte.

HOUSE SALAD 12

Sprfng greens, ckergr tomatoes, cz:mmbers, egg,
red onions, carrots, and almam{s, served wit

b[czf:k_hen_'y-ﬁg ‘Vinaigrette

CHICKEN 5 ® STEAK 8 ©® SALMON 10 @ SHRIMP (3) 10

CuP 8 BOWL 10
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HANDHELDS & FEATURES

Served with Sboestring Frites, Sweet Potato Frites, House Salad or Ceasar Scz[dc{,
Substitute Lobster Bisr]ue +2

. ’ S—
PRIME RIB SANDWICH 24

Rustic Hoagie Ro”, cammeff{ed onion, borseradish creamt, French onion s_preadr, Prwo[one cheese and Au Jus

STEAKHOUSE BACON CHEESEBURGER" 23

Wagyu Patty, Nzces/@’s bacon, W1 cheddar cheese,
!etruce, tomato, P:‘ck[e, dfjonnafse, brioche

FRENCH ONION BURGER® 23

Wagyu patty, camme{f{ea’ onions, Grz_tyere, roasted gar{fc ar‘o[r‘, amgufa, brioche

CAJUN CHICKEN SANDWICH" 19
Brmdecf or grt‘f[ed, served with cf:fpor[e rmou[ad'e, Pfcf{[e cb:"ps, carrot s&m, brioche

SHRIMP PO’BOY 24

Pam"o s‘brimp, chfpor[e remoufaa’e,
fettztce, tomato, rustic :{Jodgfe roll

FRIED SOFT SHELL CRAB SANDWICH 24

Lettuce, tomato, Old Bay aioli, lemon, brioche

LOBSTER ROLL 29

Served on a New Engt’and Roll
New Engz{and Style: served cold with mayonnaise & celery
Connecticut Sty[e: served warm with melted butter

ARTISAN WALDORF CHICKEN SALAD 18

App[es, grapes, candied pecans, cefeor, butter lettuce, dfjonnaise, croissant

FRIDAY FISH FEATURES WEEKEND FEATURE
SERVED FRIDAY ® 11 AM TO CLOSE THURSDAY - SATURDAY e 4 PM TO CLOSE
4 .
() J! §
BEER BATTERED PANKO 16 OZ. PRIME RIB*
HADDOCK FRIED SHRIMP
24 24 49
Sboestrfng Frites vaoesrriﬂ‘g Frites Wﬁ;r‘ppea’ Potatoes or Bal@d Potato
Carrot Slaw Carrot Slaw Cbef % Vegeta bles
Caper Tartar Bloody Mary A Jus
Lewon Cocf@aff Sauce Ehrcariilicd Croe

Drawn Butter Lewmon
Marble Rye




PREMIUM HAND-CUT STEAKS

USDA Prime premivim- ua[t’t) stecz/@, mrefu” selected, band-cut in-bouse, and expert_[y

Prepared to showcase Ibe namm[f avor a.nd E'B}?G[EJ"}?ESS‘ OfB(ICID cut

* .
FILET MIGNON’ 80z. 39 | 100z.49
The most tender cut of beeﬂ exceptfomfg’y lean with a gmtreg texture and delicate ffawr
140z. BONELESS RIBEYE' 49
H{gfs{y marbled, tender and ﬂa'wrfuf, offer:’ng a rich, Juicy and robust beef Proﬁfe.
20 oz. BONE-IN RIBEYE’ 69
A premivm bone-in rr‘i:ye, feamring abundant marﬁ:effng, bold ﬂcwor and remar[@&fe fuiciness.
8o0z. FILET OF RIBEYE’ 42
T;JE center cut of the rt'é)gye offermg the tenderness of a ﬁfer with the fuxuriaus f.{awr of the rfégye
16 0z.DRY-AGED NEW YORK STRIP’ 56
Carefufg'y aged for 45 ct’cys to cfeveirop concentrated f l’awr, notable tenderness and a rich mutty ﬁm’sh.
14 oz. WAGYU NEW YORK STRIP’ 52
Ricf:;' [y marbled Wagyu beef affermg intense tenderness, bold ffawr and a sopf:r‘srimred fmf‘sfo.
22 oz. SIGNATURE PORTERHOUSE" 79
The ultimate ste;z/d:ouse cut featur:’ng both a tender f:’l’et and a robust New Yarlt srrfp,separated fay the signature bone.

STEAK ACCOMPANIMENTS SHAREABLE SIDES SIGNATURE POTATOES
Oscar Style with Crab Cake 15 Mac and Cheese - Whipped Potatoes 8
Lotater Tall (Bor) 3 Lobster Mac and Cheese ked
Jumbo Shrimp (3) 14 . 18 Baked Potato .
Sauteed Mushrooms & Onions 8 Foufiie Mgkt 12 Twice-Baked Potato 12
Truffle Butter 6 Creamed Spinach 10 Potatoes Au Gratin 12
Béarnaise Sauce 6 Asparagus 12 Shoestring Frites 10
Au Poivre Sauce 6 Bourbon-Maple Carrots ¢ Sweet Potato Soufflé 10
Port Wine Demi 6

. . Chef‘s Vegetables 12 Sweet Potato Frites 8
Black Garlic Demi 6
Moody Blue Crust 8

/ CHEF'S STEAKHOUSE RECOMMENDATIONS \
\ 4

SURF & TURF’

Center-cut 8 0z. f:'fer wrignon Paired' with an 8 oz. lobster tail
served with rwiw—éal@a’ potato, C;Jef’s 'vegemf)ife, and drawn butter.

BACON-WRAPPED FILET OF RIBEYE’

A tender 8 0z filet of ribeye wmppecf in Nuesk_e’s bacon,
served with musbrooms & onions, agea] f{g reductfan, rmf ffe risotto and asparagus.

TENDERLOIN OSCAR’

A decadent 8 0%, tenderloin ropped with fump crab cake and béarnaise bollandaise sauce,
served m‘t!: wkippea’ potatoes and asparagus.

AU POIVRE’
A premium 16 oz, Wagyu New York_ strip, cf.i_‘y-d‘gear f or 45 d@s, served with a
rich COPRAC Credaw Sauce, wiaipped’ potatoes and asparagus.

BONE-IN PORK RIBEYE’
A\rtci’sijy marbled bone-in Pork_m’fsgye f:‘yzis.!tsear with Door County c.z)er.:_‘y cfemz’-gface, served
w

ith roasted sweet potatoes and Chef’s vegetables.

98

68

68

78

42

"Notice: The consumption of raw or a{mzr.‘:rwm’(_:zdr eges, neat, Pouft.y, seawa or sr':ae[{ﬁ'sé WAy Increase your H'Sb’(_of wa borne illuess /
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SEAFOOD SPECIALTIES

Our seafood is flown in fresh off-rke—docks and band-butchered by our culinary team
N— .. —

PAN SEARED SCALLOPS 59

Spmac}: and pesto risotto, Engt’z‘sb peas, pearf onions, sorrel beurre bt’smc, blistered tomatoes, pancetta

SESAME SEARED AHI TUNA 36
l{\f’mc;:i Rice, Kiwi-] airaPe?:o salsa,, Nori

GRILLED SALMON PANZANELLA 36

B(’fsrered tomatoes, cucumberx, Kalamata ot{ives, arrfcéokes, spfnacﬁ;-lpesto risotto, tomato-basil vinaigrette

JAPANESE WHISKEY SALMON 38
M:’so-w;sfsl(-ey g[d{e, .i?eet:gfnger risotto, roasted shishito peppers

COCONUT-MACADAMIA HALIBUT 52

Roasted red peppers, mufifower, carrots, edamame, white rice, cilantro crema, coconut red curry

SEAFOOD TRIO 38

szl@ sbrfmp, crab cal(f.', coconut sﬁ)rfmlb, sf:loestrfng frftes, fafooq’y mary coc/{\'m:'t’ sauce, ijannaise, caper tartar

MEDITERRANEAN BRANZINO 42

S/Q‘nﬂm bmn{z‘no, blistered tomato vierge, roasted arrz‘ckokg, gremofam, ancient grains

LOBSTER RAVIOLI 39
ank Peppercorn o LeekCream Sauce, Pancetta, Engfisfa Peas, Shaved Pecorino

SHRIMP & LOBSTER TUSCAN PASTA 48

Taglftet!fe Pasta, spinacfs, roasted red peppers, tomato cream sauce, shaved Pecon’no

DESSERTS

CHERRIES 12 CREME 10 BOURBON MAPLE 14
JUBILEE BRULEE BREAD PUDDING
andy—ﬂamééed cherries A rich creanzy custard tapped with Warm bread Padrd'ing fim’sf’:ed
served with premium a delicate fqyer of mmmeff{ed with a rich Eowém—m&ﬂe
vanilla ice cream sugar, cmcf@d to Perfecrfon gfa:{e & served a [a mode
SIGNATURE CARROT CAKE 19 SEVEN LAYER CHOCOLATE CAKE 19
An oversi ed s(rfce of moist carvot ::zzke Seven decadent fqyers of rich céoco[ate cal@ & a yefvegy
witb a ric!s cream §Jeese fmsrfng. A stezzki:ouse favorire:’ c;mcoirate ﬁﬂmg finisi;:ed w:’t:{: a c}mco(’ate ‘ganacbe

4‘ At Fire, df}ffﬂg is more than a meal— it’s a moment. A Pface where fr:'ena(s and fami[) gat!yer, ’

conversations ﬂ'ow, and mewories are created around the mb[e, Just as rbgy once were, From %

all of us at Fire, we tbank’you far [etrfng us be a small part of _your memories.




